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2284 (3 30) Study on physicochemical and functional properties of slowly digestible
starch that causes a slow rise in blood glucose after ingestion
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WEZe e B O MEEE (L 3C) @ The effects of starch crystallinity and adding non-starch
polysaccharides on the starch digestibility were investigated to alter the starch
digestibility and increase the amount of slowly digestible starch (SDS). When compared
among non-starch polysaccharides, xanthan gum showed the most pronounced suppressive
effect on starch digestibility. The effect of xanthan gum on starch digestibility was
considered to be due to the interaction between starch granules and xanthan gum.
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